1950 EDITORIAL INDEX 


he following is a summary of the articles which have appeared in 
the twelve issues of The Manufacturing Confectioner during 1950. 
A limited number of bound volumes are available. 


raton— 


© Chase Sets Pace in Union Relations, 
(p. 66), Aug. 

Fannie May Legislates for Lasting 
High Morale Among Employees, 
(p. 26), Aug. 

Federal Food, Drug, and Cosmetic Act, 
(p. 217) Sept. 

How Changes in the Wage arnl Hour 
Act Effect Your Business, (p. 27), 
Jan. 

John Casani Speaks to Congressmen, 
(p. 58), Aug. 

Manufacturers Study Walsh-Healy Act, 
(p. 36), May 

Manufacturers 
(p. 18), Sept. 

+ Mars New Retirement Plan, (p. 57), 
Nov. 

New York Confectioners Provide Dis- 
ability Penefits, (p. 31), Mar. 

Off The Cuff, (p. 14), Jan. 

Pensions Pose Problems, 
(p. 70), Jan. 


a Se 


rag ns 


Hear Service Needs 


Pe iat ne ao i 


Editorial, 


_ Air Conditioning— 


Mars, Inc., Streamlines refrigeration, 
air conditioning with moder: equip- 
ment (p. 26), July. 

Design Consideration for Cooling Tun- 
nel: Part I (p. 25) Nov. Part II (p. 
29) Dec. 

 Associations— 

AACT Discusses Chocolate Standards, 
(p. 22), July 

AACT Meeting Themes Production 
Losses in Reverse, (p. 42), May 

AACT Sets Lehigh Date, (p. 41), Aug. 

ACCM Elects Burbank, (p. 28), Apr. 

Adelson to head N. Y. Confectionery 
Ass’n. (p. 105), June 

_ AMCC Honors Haug, (p. 63), Feb. 
= ARC Convention Program, (p. 26), 
June 
® ARC Elect Frederick President, (p. 
» 20), July 
| Chemical Convention, (p. 20), Oct. 
= Chicago Club Headed by Udill, (p. 23), 
ce Sept. 
©») Essential Oil Assn. Report on Flavors, 
(p. 56), July 
» IFT Meeting Reported, (p. 23), July 

NATD Proposes Program for Con- 
fectionery Industry, (p. 28), May 

NCA, Chicago Fair’s Candy Day. 
(p. 17), Sept. 

NCA Convention Program, (p. 24), 
June 

' NCA Council on Candy Meets in New 
* York, (p. 26), Apr. 

NCA Drafting Specifications, (p. 22), 
Oct. 

NCA Looks to the Future at Conven- 
tion, (p. 17), July 

NCA Names Convention Committees, 
(p. 33), Mar. 

NCA New Officers Elected. (p. 19). 
July 


or December, 1950 


aa 


NCA _ Production Forum Discussion, 
(p. 28), Aug.; (p. 14), Sept.; 
(p. 50), Oct. 

NCA Report No. 18, Testing Effective- 
ness of Antioxidants, (p. 8), Jan. 
NCA Report No. 19, Calcium Carbon- 

ate Tests, (p. 20), Apr. 

NCA Report No. 19, Calcium Car- 
bonate Experiments, (p. 12), May 

NCWA John Casani Speaks to Con- 
gressmen, (p. 58), Aug. 

NCWA Mid-Century Progress Con- 
vention in New York, (p. 39), May 

NCWA To Meet May 31, (p. 56), 
June 

NCWA Report, (p. 62), July 

NEMCA_ Sponsors Candy 
Lectures, (p. 28), Feb. 

New York Confectioners Provide Dis- 
ability Benefits, (p. 31), Mar. 

Packaging Institute revamps program, 
(p. 62), Oct. 

PMCA Conference Program, (p. 48), 
Jan. 

PMCA Hears Gott on Present Emer- 
gency, (p. 27), Aug. 

PMCA Meets to Fight Back, (p. 44), 
June 

PMCA Lehigh Conference Features 
Quality Control, (p. 46), June 

PMCA Sets Lehigh Date, (p. 13), 
Sept. 

SWCA Convention, (p. 19), Sept. 


Makers 


Book Reviews— 


Antoinette Pope School Candy Book, 
(p. 65), Mar. 

Business Ideas 
June 

Suying and administering Corporate 
Insurance, (p. 18), Apr. 

Chocolate and Confectionery, (p. 64), 
Oct. 

The Essential Oils, (p. 18), Jan. 

Food Industries Manual, (p. 65), Mar. 

Freeze-Drying, (p. 64), Oct. 

Glassine and Greaseproof, (p. 14), Mar. 

Modern Silk Screen Printing, (p. 65), 
Aug. 

Monetary Management, (p. 18). Apr. 

Outlines of Food Technology, (p. 64), 
Oct. 

Production Series, (p. 64), Oct. 

Sales Managers Handbook, (p. 48), 
Aug. 

Sugar Research Report No. 6, (p. 14), 
Mar. 

Wholesale Buying Centers for Retail- 
ers in Deep Central South, (p. 65), 
Mar. 


Handbook, (p. 98), 


Calcium Carbonate— 


Experiments and Tests, (p. 20), Apr.; 
(p. 12), May 

Data Submitted to F.D. and C., (p. 65), 
Oct. 

NCA Looks to the Future, (p. 19), 
July 

NCA Production Forum Discussion. 
(p. 28), Aug. 


Candy Clinic— 


All bar Goods; tive <ent Numbers, 
(p. 21), Sept. 
Assorted Chocolates; Current Items, 
(p. 44), Mar. 
Chews;  Brittles; 
(p. 46), Feb. 
Chocolates, Bars, and Current Items, 
(p. 50), Apr. 

Easter Candy Items Analyzed, (p. 52), 
May 

Goods Now on the Market, (p. 66), 
June 

Gums; Jellies and 
(p. 48), July 

Hard Candies and 
(p. 45), Jan. 

Summer Candies and Packages, (p. 50), 
Aug. 

10c - 15c - 25¢ Packages, (p. 45), Oct. 

Cordial Cherries, Panned Goods (p. 53) 
Nov. 

Best Selections for the Year (p. 38) 
Dec. 


Candy Promotion— 


Candy Forecast for 1950, 
(p. 70), Feb. 

Chicago Fair’s Candy Day, (p. 17), 
Sept. 

NCA Council on Candy Meets in New 
York, (p. 26), Apr. 

PMCA Meets to Fight Back, (p. 44), 
June 

Premium Sales, (p. 45), Aug. 

Sweetest Day Plans Underway, (p. 27), 
Oct. 

30 Selling Days Can Boost Your 
Mother’s Day Sales, (p. 30), Mar. 


Current Items, 


Undipped Bars, 


Holiday Items, 


Editorial, 


Chocolate— 


Care of Modern Chocolate Refiners, 
(p. 29), Jan. 

Carle & Montanari Exhibits in Chi- 
cago, (p. 37), Oct. 

Chocolate Chemist Explains Use of 
Taste Panel, (p. 8). Sept. 

Chocolate and the Cocoa Bean (p. 27) 
Dec. 

Can We Simplify Chocolate Handling? 
(p. 34) Dec. 

Cocoa Butter—Crystallization Habits 
and Effect on Chocolate, (p. 57), 
Apr. 


Confectionery Industry— 


NCA Production Forum Discussion, 
(p. 28), Aug.; (p. 14). Sept. 

Confectionery Industry— 

Candy Forecast for 1950, 
(p. 70), Feb. 

NATD Proposes Program for Con- 
fectionery Industry, (p. 28), May 
USDC Estimates 1949 Confectionery 

Sales, (p. 6), Sept. 


Editorial, 


Conventions— 


ARC Convention Program, (p. 26), 
June 

Chemical Convention, (p. 20), Oct. 

NCA Convention Program, (p. 24), 
June 

NCA Looks to the Future at Con- 
vention, (p. 17), July 

NCA Production Forum Discussion, 
(p. 28), Aug.; (p. 14), Sept.; (p. 50), 
Oct. 
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NCWA Mid-Century Progress Con- 
vention in New York, (p. 39), May 

National Packaging Exposition, (p. 83), 
June 

Quality Control Featured at Lehigh 
Conference, (p. 46), June 

Super-Mart Institute Convention, 
(p. 63), July 

SWCA Convention, (p. 18), Sept. 


Corn Sugar, Syrup, Starch— 


Corn Syrup Offers Many Advantages 
in Candy Making, (p. 23), Apr. 

Helpless Henry Continues, (p. 95), 
June 

NCA Production Forum Discussion, 
(p. 28), Aug.: (p. 50), Oct. 


Directory Data— 


Equipment and Machinery Suppliers, 
(p. 34), Sept. 

Flavor Suppliers, (p. 116), Sept. 

Geographical Index of  Sunpliers, 
(p. 230), Sept. 

Merchandising Aids, (p. 206), Sept. 

Miscellaneous Candy Factory Items, 
(p. 214), Sept. 

Packaging and Packaging Equipment. 
(p. 178), Sept. 

Raw Material Suppliers, (p. 134), 
Sept. 

Trade Names: Equipment and Ma- 
chinery. (p. 111), Sept.: Flavors 
and Raw Materials, (p. 170), Sept.: 
Merchandising Aids and Packaging. 
(p. 209), Sept. 


Editorials— 


Candy Forecast for 1950, (p. 70), Feb. 

Distribution Planning, (p. 70), Jan. 

Pensions Pose Problems, (p. 70). Jan. 

Generali Review of Confections for 1950 
(p. 72) Dec. 


Flavorings— 


Chocolate Chemist Explains Use of 
Taste Panel, (p. 8), Sept. 

Flavor Suppliers, (p. 116), Sept. 

How Flavor Control Aids Candy Sales 
Appeal, (p. 25), Mar. 

How Flavor Control Can Stimulate 
Repeat Sales of Candy, (p. 25), Feb. 

Making Own Flavors No Answer for 
Flavor Control, (p. 21), Oct. 

Molasses as Used in Flavoring Candy, 
(p. 24), May 

New Synthetics for Flavors, (p. 
Jan. 

Orange Oils Supplies Short, (>. 
Sept. 

Report on Flavors, (p. 56). July 

Sweetness as a Factor in Flavor Con- 
trol, (p. 42), June 


Formulae— 


Nonpareils and Sugar Wafers, (p. 16), 
Mar. 

H. R. Coffee Creams, (p. 10), Apr. 

Crystallized Ginger and Kumquats, 
(p. 79), Apr. 

Pralines (p. 27), Apr. 

Butter Scotch Toffee and Honey Nou- 
gatine, (p. 47), May 
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Old Fashioned Peppermint Stick, (p. 
48), May 

Pulled White Creamy Mints, (p. 18), 
May 

White Hard Candies and Caramel with 
10% Dried Milk Whey, (p.55), May 

Chocolate Coated Caramel and Pecan, 
H. R. Creams, French Chocolate, 
and Marzipan, (p. 100), June 

Coconut Kisses, Cakes and Croquettes, 
(p. 101), June 

Full Cream Caramel, Pecan Goodie, 
Question Caramel, (p. 54), June 

Cream Centers and Peppermint Patties, 
(p. 44), Aug. 

Waffles, (p. 56), July 

Assorted Caramallows, Clear Anise 
Squares, Genesee Caramel, Pecan 
Clusters, (p. 25), Oct. 

Vinegar Toffee, (p. 49), Oct. 

Butterscotch Squares (p. 37) Dec. 


Gelatin— 


Specifications for Gelatin in Candy, 
(p. 27), Feb. 


Ingredients— 


Calcium Carbonate Experiments, (p. 
12), May 

Calcium Carbonate Tests, (p. 20), Apr. 

Candy Forecast for 1950, Editorial, (p. 
70), Feb. 

Candy Making for Beginner, 1, (p. 19), 
Oct.; (p.49) Nov. 

Chocolate—See chocolate listing 

Cocoa Butter—Crystallization Habits 
and Effect on Chocolate, (p. 57), Apr. 

Corn Syrup Offers Many Advantages 
in Candy Making, (p. 23), Apr. 

Federal Food, Drug and Cosmetic Act, 
(p. 217), Sept. 

Helpless Henry Continues. (p. 95), 
June 

How Flavor Control Aids Candy Sales 
Appeal, (p. 25), Mar. 
How Flavor Control Can Stimulate 
Candy Repeat Sales, (p. 25). Feb. 
How to Use Tapioca Starch in Candy 
Production, (p.27), Mar. 

Labor, Space Costs Cut by Efficient 
Sugar Handling, (p. 47), Aug. 

Making Own Flavors No Answer for 
Flavor Control, (p. 21), Oct. 

Molasses as Used in Flavoring Candy, 
(p. 24), May 

NCA Production Forum Discussion, 
(p. 28), Aug.; (p. 14), Sept.: (p. 50). 
Oct. 

New Synthetics for flavors (p. 21) Jan. 

Orange Oil Supplies Short, (p. 18), 
Sept. 

PMCA Hears Gott on Present Emer- 
gency, (p. 27), Aug. 

Quality Control Featured at Lehigh 
Conference, (p. 46), June 

Report on Flavors, (p. 56), July 

Retail Run on Sugar Eases, (p. 20), 
Sept. 

Specifications for Gelatin in Candy, 
(p. 27), Feb. 

Substantial Savings, Efficiency in Su- 
gar Handling, (p.23), Oct. 

Suppliers of Flavors, (p.116), Sept. 

Suppliers of Raw Materials, (p. 134), 
Sept. 

Sweetness as a Factor in Flavor Con- 
trol, (p. 42), June 


Sweet potatoes Score in Candy, (p. 64), 
June 

Testing Effectiveness of Antioxidants, 
(p. 8), Jan. 


Labor— 


Chase Sets Pace in Union Relations, 
(p. 66), Aug. 

How Change in the Wages and Hour 
Law Effect Your Business, (p. 27), 
Jan. 

Manufacturers Study Walsh-Healey 
Act, (p. 36), May 

New York Confectioners Provide Dis- 
ability Benefits, (p. 31), Mar. 


Legislation— 


Calcium Carbonate Data (p. 65), Oct. 

How Changes in the Wage and Hour 
Law Effect Your Business, (p. 27), 
Jan. 

Federal Food, Drug and Cosmetic Act, 
(p. 217), Sept. 

John Casani Speaks to Congressmen, 
(p. 58), Aug. 

Manufacturers Study Walsh-Healey 
Act, (p. 36), May 

PMCA Hears Gott on Present Emer- 
gency, (p.27), Aug. 


Machinery and Equipment— 


Candy Making for the Beginner, 1, 
(p. 19), Oct. 

Carle & Montanari Exhibits in Chi- 
cago, (p. 37), Oct. 

Care of Modern Chocolate Refiners, 
(p. 29), Jan. 

Continuous Mixing, (p. 11), Sept. 

Design Considerations for Candy cool- 
ing funnels, Part 1, (p. 25), Nov. 
Part II (p. 29) Dec. 

Labor, Space costs Cut by Efficient 
Sugar Handling, (p. 47), Aug. 
Largest Machinery Exhibits Since War 
Seen by Confectioners, (p. 28), July 
Machinery and Factory Equipment, 

(p. 34), Sept. 

Mars, Inc., Streamlines Refrigeration, 
Air conditioning with Modern Equip- 
ment, (p. 26), July 

Rosemarie de Paris Looks Ahead, 
(p. 39), Apr. 

Substantial Savings, Efficiency in Sugar 
Handling, (p. 23), Oct. 

The House that Clark built, (p. 31), 
Nov. 

Two Engineers Join Skills to Pioneer 
in Confectionery Machinery, (p. 29). 
Oct. 

What’s New in Candy Faquipment. 
(p. 36), Jan.. (». 42), April, (p. 36). 
Tuly, (p. 32) Oct. 


Maintenance— 


Care of Modern Chocolate Refiners, 
(p. 29). Jan. 

How Loft Solves Fondant Clean-up 
Problems. (». 26), Mav 

Plant Sanitation and Housekeeping, 
(p. 29), Apr. 


Management— 


Chase Sets Pace in Union Relations, 
(p. 66), Aug. 
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Fannie May Legislates for Lasting 
High Morale Among Employees. 
(p. 26), Aug. 

How Changes in the Wage and Hour 
Law Effect Your Business, (p. 27). 
Jan. 

Israel Confectionery Company Survices 
Wars to Become Industrial Factor. 
(p. 23), Aug. 

John Casani Speaks to Congressmen, 
(p. 58), Aug. 

Mason’s New Candy Plant, (p. 24). 
Jan. 

Mars New Retirement Plan, (p.57). 
Nov. 

Modern Swiss Firm Stresses Quality 
Candy, (p.23), Feb. 

New York.Confectioners Provide Dis 
ability Benefits, (p. 31), Mar. 

Off The Cuff, (p. 14), Jan. 

Pensions Pose Problems, Editorial. 
(p. 70), Jan. 

Personnel, Quality at Macy's, (p. 90). 
June 

PMCA Hears Gott on Present Emer 
gency, (p.27). Aug. 


Manufacturers— 


Gilbert's 50th Anniversary, (p. 21). 
May 

How La Marquise de Sevigne of France 
Emphasizes Packaging, (p. 29), May 

Israel Confectionery Company Survives 
Wars to Become Industrial Factor. 
(p. 23), Aug. 

Lindt & Sprungli, Ltd., (p. 22), Feb. 

Mason’s New Candy Plant, (p. 24). 
Jan. 

No Substitute for Quality Ingredients. 
(p. 60), June 

Rosemarie de Paris Looks Ahead. 
(p. 39), Apr. 

The house that Clark built, (p. 31). 
Nov. 


Manufacturing Retailer— 


Candy Making for the Beginner, 1. 
(p. 19), Oct.. (p. 49) Nov. IL (p 
36) Dec. 

Dutch Chocolate Shops Achieve Suc 
cess through Holland Motif, (p. 38). 
Aug. 

Efficiency, Economy for Retail Manu- 
facturers, (p.52), June 

Emphasis on Sanitation, (p. 41), Feb. 

How to Make Pralines, (p.27), Apr. 

Success Formula for Pioneers, (p. 25). 
Oct. 

30 Selling Days Can Boost Your 
Mother’s Day Sales, (p. 30), Mar. 
Time Tested Formulas for the Manu- 

facturing Retailer, (p.47), May 


Merchandising— 


Bunte, Belvend Plan National Sales 
Program, (p. 76), June 

Candy Bar Buyers and Brand Prefer 
ence, (p. 28.), Mar. 

Candy Merchandising in Drug Stores. 
(p. 36), Nov. 

Chicago Packaging Talks Emphasize 
Retail Appeal, (p.83), June 

De Met’s Seeks to Institutionalize Their 
Packaging, (p. 61), Oct. 

Distribution Planning. Editorial, (p 
70), Jan. 


for December, 1950 


Dutch Chocolate Shops Achieve Suc 
cess through Holland Motif, (p. 38). 
Aug. 

83% of U.S. Theatres Sell Candy in 
Lobby, (p.62), Mar. 

Flash Appeal Candy Packages Sell at 
a Glance, (p. 65), Apr. 

Gilbert’s 50th Anniversary, (p. 21). 
May 

Imagination and Initiative Keynote 
Latest Candy Packages, (p. 57), Mar. 

Loft Adopts Design for Small Stores. 
(p. 39), June 

Mason’s New Candy Plant, (p. 24). 
Jan. 

NATD Proposes Program for Con 
fectionery Industry, (p. 28), May 

NCWA Report, (p. 62), July 

No Substitute for Quality Ingredients. 
(p. 60), June 

Off The Cuff, (p. 14). Jan. 

Packaging Emphasis Seen for ‘50. (p 
59), Jan. 

Packaging for Perfection at Loft’s, 
(p. 33), Nov. 

Personnel, Quality at Macy’s, (p.90). 
June 

Pliofilm—Present and Potential Uses 
in Packaging, (p. 59), July 

Premium Sales, (p. 45), Aug. 

Premium Users, (p. 53), Aug. 

Quality Plus eye-appeal Bring Repeats 
for Kresge-Newark, (p.55) Nov. 

Schuster’s Adopts New Candy Line. 
(p. 92), June 

Suppliers of Merchandising Aids. (p. 
206), Sept. 

30 Selling Days Can Boost Your 
Mother’s Day Sales, (p. 30). Mar. 


Nutrition— 


Nutrition Charts Seen, (p.22). July 

PMCA Meets to Fight Back, (p. 44). 
June 

Sugar Aids Growth, (p. 103), June 


Packaging— 


Candy Packaging Clinic, (p. 32). Feb.: 
(p. 31), May; (p. 34), Aug. 

Chicago Packaging Talks Emphasize 
Retail Appeal, (p.83). June 

DeMet’s Seeks To Institutionalize 
Their Package, (p.61), Oct. 

Design Trends in Competitive Pack 
aging, (p. 31), Aug. 

Flash Appeal Candy Packages Sell at 
\ Glance, (p. 65), Apr. 

How La Marquise de Sevigne of France 
Emphasizes Packaging, (p. 29). May 

How To Use Adhesives In Your Pack 
aging, (p. 29), Feb. 

Imagination and Initiative Keynote 
Latest Candy Packages, (p. 57), Mar 

Modern Swiss Firm Stresses Quality 
Candy, (p. 23), Feb. 

Norris Streamlines Package. (p. 16). 
Sept. 

No Substitute for Quality In Ingredi 
ents, (p. 60), June 

Packaging Emphasis Seen for '50. (p. 
59), Jan. 

Packaging for Perfection At Loft’s, (p. 
33), Nov. 

Packaging Institute Revamps Program. 
(p. 62), Oct. 

Packaging Materials—A Forecast (>. 
55) Dec. 


Pliohlm—Present and Potential Uses 
In Packaging, (p. 59), July 

Rosemarie de Paris Looks Ahead, 
(p. 39), Apr. 

Schuster’s Adopts New Candy Line, 
(p. 93), June 

Super-Mart Convention, (p. 63), July 

Suppliers of Packaging Materials, (p 
178), Sept. 


Patents— 


Chocolate Masses, (p. 14), Apr. 
Chocolate Mixer, (p. 14), Mar. 
Chocolate Products, (p. 14), Mar 
Coconut Confection, (p. 27), Oct. 
Coconut Processing, (p.27), Oct. 
Confection Apparatus, (p. 16), Apr. 
Sugar Purification, (p. 14), Apr. 
Vanilla Flavoring, (p. 27), Oct 


Production— 


Calcium Carbonate Tests, (p. 20), Apr 

Candy Forecast for 1950, Editorial, 
(p. 70), Feb. 

Care of Modern Chocolate Refiners, 
(p. 29), Jan. 

Continuous Mixing, (p. 11), Sept. 

Corn Syrup Offers Many Advantages 
In Candy Making, (p. 23), Apr. 

Design Considerations For Candy Cool 
ing Tunnels, (p. 25), Nov. 

Helpless Henry Continues, (p. 94) 
June 

How Flavor Control Aids Candy Sales 
Appeal, (p.25), Mar. 

How Flavor Control Can Stimulate 
Candy Repeat Sales, (p.25), Feb. 

How Loft Solves Fondant Clean-Up 
Problem, (p. 26), May 

How To Use Adhesives In Your Pack 
aging, (p.29), Feb. 

How To Use Tapioca Starch In Candy 
Production, (p.27), Mar. 

Israel Confectionery Company Survives 
Wars To Become Industrial Factor, 
(p. 23), Aug. 

Labor Space Costs Cut by Efficient 
Sugar Handling, (p. 47), Aug. 

Making Own Flavors No Answer For 
Flavor Control, (p.21), Oct. 

Molasses As Used In Flavoring Candy. 
(p. 24), May 

NCA Production Forum Discussion, 
(p. 28), Aug.: (p.14), Sept.; (p. 
50), Oct. 

Plant Sanitation and Housekeeping, (p. 
29), Apr. 

Quality Control Featured at Lehigh 
Conference, (p. 46), June 

Specifications For Gelatin In Candy, 
(p. 27), Feb. 

Substantial Savings, Efficiency in Su- 
gar Handling, (p. 23), Oct. 

Sweetness as a Factor in Flavor Con- 
trol, (p. 42), June 

Testing Effectiveness of Antioxidants, 
(p.8), Jan. 

Two Engineers Joined Skills to Pio- 
neer in Confectionery Machinery, 
(p.29), Oct. 


Rations for Armed Services— 


Manufacturers Hear Service Needs, 
(p. 18), Sept. 

NCA Drafting Specifications, (p. 22), 
Oct. 
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Research— 


Calcium Carbonate 
12), May 

Calcium Carbonate Tests, (p. 20), Apr. 

Manufaciurers Hear Service Neeus, 
(p. 18), Sept. 

NCA Production Forum Discussion, 
(p. 28), Aug.; (p. 14), Sept. 

New Synthetics for Flavors, (>. 21), 
Jan. 

Quality Control Featured at Lehigh 
Conference, (p. 46), June 

Sweet Potatoes Score in Candy, (p. 
64), June 

Testing Effectiveness, of Antioxidants, 
(p. 8), Jan. 


Experiments, (p. 


Sales Figures— 


Brach’s Retail Survey, (p. 16), Sept. 

Candy Bar Buyers and Brand Prefer- 
ences, (p. 28), Mar. 

83% of U.S. Theatres Sell Candy in 
Lobby, (p. 62), Mar. 

USDC Fstimates 1949 Confectionery 
Sales, (ps6), Sept. 


Sanitation— 


Continuous Mixing, (p. 11), Sept. 

Emphasis on Sanitation, (p. 41), Feb. 

How Loft Solves Fondant Clean-Up 
Problem, (p. 26), May 

Federal Food, Drug and Cosmetic Act, 
(p. 217), Sept. 

Plant Sanitation and 
(p. 29), Apr. 


Housekeeping, 


Shipping— 


Chicago Packaging Talks Emphasize 
Retail Appeal, (p. 83), June 


Sugar and Molasses— 


Labor, Space Costs cut by Efficient 
Sugar Handling. (p.47), Aug. 

Molasses As Used in Flavoring Candy, 
(p. 24), May 

Retail Run on Sugar Eases, (p. 20), 
Sept. 

Substantial Savings, Efficiency in Su- 
gar Handling, (p. 23). Oct. 

Sugar Aids Growth, (p. 103), June 


Surveys— 


Brach’s Retail Survey, (p. 16), Sept. 

Candy Bars and Brand Preference, 
(p. 28), Mar. 

Consumer Analysis, (p. 43), Aug. 

83% of U.S. Theatres Sell Candy in 
Lobby, (p.62), Mar. 

USDC Estimates 1949 Confectionery 
Sales, (p.6), Sept. 


Tapioca Starch— 
How to Use Tapioca Starch in Candy 
Production, (p. 27), Mar. 
Technical Literature Digest— 
Abstracts (p. 26), Jan.; (p. 10), Mar.; 


(p. 14), Apr.; (p. 97), June; (p. 67), 
Aug.; (p. 27), Oct. 
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b INDEX TO AUTHORS 


Allured, P. W. , 
From the Desk of the 
(p.32), Sept. 
Off the Cuff, (p.14), Jan. 
Publisher Speaks— (p. 7) Dec. 


Baldwin, Clara 

Candy Merchandising in drug stores, 
(p.38) Nov. 

La Marquise de Sevigne of France 
Emphasizes l’ackaging, (p.29), 
May 

Largest Machinery Exhibit Since 
War Seen at Grand Central Pal- 
ace, (p.28), July 

Loft Adopts Designs for 
Stores, (p. 39), June 

Modern Swiss Firm Stresses Qual- 
ity Candy, (p. 23), Feb. 

New York Confectioners Provide 
Disability Benefits, (p.31), Mar. 
Packaging for Verfection at Loft’s, 

(p.33), Nov. 

Quality plus eye-appeal bring re- 
peats for Kresge-Newark, (p.55), 
Nov. 

Barron, J. Lloyd 

Plant Sanitation and Housekeeping, 

(p.29), Apr. 
Beasley, Roy 

Efficiency, Economy for Retail Man- 

ufacturers, (p.52), June 
Brock, F. Hanley 

Corn Syrup Offers Many Advantages 

in Candy Making, (p.23), Apr. 


Small 


Childs, Wesley H. 
How Flavor Control Aids 
Sales Appeal, (p.25), Mar. 
How Flavor Control Can Stimulate 
Repeat Sales of Candy, (p.25), Feb. 
Making Own Flavors No Answer 
for Flavor Control, (p.21), Oct. 
Sweetness as a Factor in Flavor Con- 
trol, (p.42), June 
Cie. 3h, Te. 2. 
The House that Clark Built, (p.31), 
Nov. 
Clunan, A. B. 
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